Fruit antioxidant activity is related to compounds such as vitamins and phenolics, which play an effective role on free radical scavenging. Such activity varies among species and cultivars. The aim of this work was to evaluate and quantify antioxidant compounds on cashew apples from different early dwarf clones. The following analyses were done: vitamin C, total carotenoids, total anthocyanins, yellow flavonoids, total extractable phenolics, and total antioxidant activity. The cashew apples were harvested at the 
INTRODUCTION
Cashew has a great importance in Brazilian fruits crops, specifically in the Northeast, as it represents a social and economic activity with big expression in this region. Cavalcanti Junior et al. (2001) states that the area used for the cashew plant in Brazil corresponds to approximately 700,000 ha; thus, the cashew plant in the Northeast Region is responsible for more than 99% of the harvested area and national production.
Generally, the fruits perform an important and fundamental function in the diet of the tropical population: providing vitamins, carbohydrates and essential minerals; important compounds for human good nutrition (Aguillera and Arias, 1992) . Beyond the vitamin potential, these compounds contribute to antioxidant potential to the cashew apple. This biological propriety is associated with the prevention of chronic-degenerate disease, which advances every year, surmounting the statistics and preoccupying the government's leadership in health organizations. The increase of fruit consumption has been a recommendation from The UN, sighting the prevention of diseases development.
Despite this, there is not information available on antioxidant activities of cashew apples that are from commercial early dwarf clones. Therefore, the aim of this work was to evaluate the bioactivity compounds and the antioxidant activity (AA) from cashew apples of commercial early dwarf clones, developed by Embrapa Tropical Agroindustry.
MATERIALS AND METHODS
The cashew apples were harvested at commercial maturity stage (skin color) from commercial early dwarf clones: 'CCP 06', 'CCP 09', 'CCP 76', 'CCP 1001', 'BRS 189', 'BRS 226', 'BRS 265', 'BRS Bahia 12', 'Embrapa 50' and 'Embrapa 51', at the Pacajus Experimental Station of Embrapa Tropical Agroindustry, Ceará, Brazil.
The analyses were: vitamin C (Strohecker and Henning, 1967), total carotenoids (Higby, 1962) , yellow flavonoids (Francis, 1982) , total anthocyanins (Francis, 1982) and total extracted polyphenols (Larrauri et al., 1997), expressed as mg/100 g cashew apple pulp. The AA of polyphenols extract was determinate by the ABTS cation radical method (Miller et al., 1993) and expressed in TEAC (Trolox Equivalent Antioxidant Capacity) or µM of Trolox/g of cashew apple pulp.
This work was conducted in completely randomized design with ten treatments (clones) and three repetitions (pulps obtained from seven cashew apples). The results were subject to ANOVA and, when observed, the significance in the F test, the treatments were compared through a Tukey test with a level of significance of 5% (Banzato and Kronka, 1992) . Correlations between AA and vitamin C, carotenoids, anthocyanins, yellow flavonoids and phenolics were determined using Pearson's Correlation Coefficient Test.
RESULTS AND DISCUSSION
All studied variables were significative and statistical difference, at 5% of probability ( Table 1) .
The cashew apples with the highest vitamin C content were the 'BRS 189' and 'BRS Bahia 12' clones. 'BRS 189' cashew apples presented the highest value of total carotenoids (TC), 0.93 mg/100g, among the studied clones, which can be considered as a good source. Godoy and Rodriguez-Amaya (1998), for example, considered red guava (6.21 mg/100g), the mango (1.91 to 2.63 mg/100 g) and the papaya (0.85 mg/100 g) as good sources.
Cashew apple skins from 'BRS 189' and 'Embrapa 51' presented the highest values of total anthocyanins (TA) and from 'CCP 1001', 'Embrapa 51' and 'BRS Bahia 12' clones the highest to yellow flavonoids (YF). Moura et al. (2001) , studying cashew apples skin from some early dwarf clones, observed a TA variation from 17.56 to 76.07 mg/100g and an YF variation from 80.62 to 129.69 mg/100g. These values were higher than our results, probably because the skin removal was realized in a selected region with a predominant coloration, and in this study, the skin was removed from all cashew apples.
The clones 'Embrapa 50' and the 'BRS Bahia' showed the highest values for total extracted polyphenols (TEP). Melo et al. (2006) observed 295.25 mg/100g in cashew apples, being considered a great TEP source, which were the principal compounds with antioxidant action.
The variation of AA of the clones was of 6.84 to 34.35 µM Trolox/g of pulp. The clone that presented the highest value of AA was the 'BRS Bahia 12'. It was also observed that both clones that presented the highest values of TEP were those that showed the highest values of AA; thus, showing a possible relation between these compounds. It verified a direct correlation (Table 2 ) among AA and TEP (r=0.7710, P<0.01) and vitamin C (r=0.5674, p<0.01). Many studies correlate the antioxidant activity to phenolic content (Frankel et al., 1995; Imeh and Khokhar, 2002; Pinelo et al., 2004) and each phenolic substance can contribute in a different manner (Heinonen et al., 1998) .
CONCLUSIONS
The clones that had prominence were the 'BRS 189' and the 'BRS Bahia 12'. The first one was a good source of vitamin C, total anthocyanins and total carotenoids. The second one was a good source of vitamin C, but principally, had total polyphenols and the highest value of AA on evaluated clones. 
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